
ALLERGEN KEY 
 1. Gluten,  2. Crustaceans,  3. Eggs,  4. Fish,  5. Peanuts,  6. Soya,  7. Milk, 
 8. Nuts,  9. Celery,  10. Mustard,  11.  Sesame Seeds,  12. Sulphur Dioxide,  13. Lupin,  14. Molluscs 

 

2 Course €28.50 
2 Course & glass of Prosecco €35.95 

3 Course 35.95 

 

 

STARTERS 

SOUP OF THE DAY 
Served with freshly baked homemade Guinness and treacle bread 1,6,7,9 

STOREHOUSE CRISPY CHICKEN WINGS 
Chicken wings coated in a Jameson Barbecue sauce with garlic mayo 1,3,6,9,10,11,12 

POTATOE CROQUETTES 
Mashed potato with scallion and cheese crumbed and fried with parsley sauce 1,3,6,7 

WARM CHICKEN CAESAR SALAD 
Chicken strips, cos lettuce, cherry tomatoes and garlic croutons & fresh parmesan shavings, 

bound in our Caesar dressing 1,3,4,6,7,10,12 

MAINS 

1/2 ROAST CHICKEN 
Barbeque roast chicken with roast vegetables and creamy mash glazed with barbeque sauce 

and served with a side of gravy 6,7,10,11,12 

STOREHOUSE CHICKEN CURRY 
Roasted onions, peppers Courgettes in a coconut curry sauce served with coriander rice and 

naan bread 1,6,9,10 

STOREHOUSE BEEF BURGER 
Irish beef burger, served with shredded lettuce, tomato, homemade ketchup and served in a 

brioche bun with fries 1,3,6,7,10,12 

STOREHOUSE TRADITIONAL FISH AND CHIPS 
Fillet of market fish in homemade beer batter served with mushy peas, tartar sauce, and 

fries 1,3,4,6,12 

MUSHROOM RISOTTTO 
Mixture of mushrooms, peas and Parmesan cheese with a white wine and garlic cream 

sauce 6,7,12 

 

DESSERT 

CHEF’S DESSERT PLATE 


